Goat fat is one of the most important sources of conjugated linoleic acid (CLA), a fatty 25 acid which has health benefits. However, CLA consumption is limited to meats and milk 26 products as CLA is generated in ruminants. This study aimed to replace vegetable fat by goat 27 cream enriched with CLA. Four cookie recipes were developed with only the fat source being 28 different: CVF -vegetable fat; CB -butter; CGC -goat cream without CLA; CGCLA -goat 29 cream with CLA. Cookies were evaluated according to physical (color and texture) and 30 physical-chemical parameters (lipids, proteins, total sugars, fiber, ash, moisture and Aw), 31 Consumer Testing (n = 123) and lipid profile. The CGCLA presented higher values in the color 32 parameters, and the higher and the lower scores in relation to hardness were 5.54 (CB) and 2.21 33 (CVF), respectively. Lipids and total sugars varied inversely, and the highest percentages of 34 lipids were in the CVF and CG samples, which obtained lower total sugar content. There was 35 no difference in the acceptance and preference of the four formulations, and the formulations 36 with the goat creams (CG and CGCLA) were as accepted as CFV. The lipid profile of the 37 cookies presented CFV with the highest percentage of trans fatty acids (TFA) with 16.76 %.
Introduction
The judges received a sheet through which they evaluated each sample according to the 155 attributes of appearance, color, aroma, flavor, texture and overall evaluation using a hedonic 156 scale of 9 points, where 9 would be the maximum score represented by "I liked it very much", 157 and 1 is the minimum grade, representing "very disgusting", containing intermediate points 158
between these values. For purchase intent, participants responded to a 5-point scale expressing 159 their willingness to consume, to buy or not buy the product offered to them, where terms were 160 defined between "likely to buy" with a score of 5, and "probably would not buy" with a score 161 of 1, and "maybe I would buy" at the intermediate point with a score of 3.
162
For the Ordination test carried out together with the Acceptance and Purchase Intention 163 test, the judges were instructed to place the samples in ascending order according to their 164 preference, with 1 st place being the most preferred and 4 th place the least preferred. Sensory respectively. Helium was used as the entrainment gas at a constant flow rate of 1 ml/min and 1 μl of sample was injected. The oven temperature was programmed to start at 50°C, then 178 increased by 50°C every minute until it reached 150°C, remaining for 20 minutes, and next 179 increased by 1°C every minute until it reached 190°C and remained for 1 minute, and then 180 increased 2ºC every minute until reaching 220ºC, and finally remaining at 220ºC for 30 minutes.
181
The identified fatty acids were express as percentages and are shown in Table 1 . The color data are shown in Table 3 . Values of L* above 50 tend to be lighter in color Physico-chemical analysis 248 The physicochemical data are shown in Table 4 , in which CVF and CB presented the Fibers 0,24 ± 0,01 0,25 ± 0,01 0,26 ± 0,01 0,25 ± 0,00 Ashes 1,61 ± 0,24 1,70 ± 0,16 1,63 ± 0,27 1,59 ± 0,28
Humidity 4,39 c ± 0,29 4,64 c ± 0,22 6,52 a ± 0,23 5,35 b ± 0,07 Aw 0,35 b ± 0,47 0,43 ab ± 0,03 0,53 a ± 0,17 0,47 ab ± 0,26 (0.53). These higher percentages can be associated with the characteristic of the lipids used in 264 these formulations (Table 1) The evaluation of the mean scores obtained in the sensory analysis ( (Table 4 ). respectively (Table 1) .
355
The decrease of the medium chain fatty acids (MCFA) (10 to 16 carbons) is 
